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Lunch1

Weeks beginning 1 Sep, 22 Sep, 13 Oct, 3 Nov, 24 Nov (no lunch on 17 Oct, 7 Nov)

Some days will have a themed meal. Please see college website for the themed menus when updated.

Monday Tuesday Wednesday Thursday Friday
g Broccoliand Pea French Lentil Curried Carrotand Wild | Tomato, Pepper and Basil Red Lentil and Carrot
3 (Vegan) (Vegan) Rice (Vegan) (Vegan) (Vegan)
Fried Rosemary and
. Roasted Vegetable and . X .
Potato, Spinach and Mixed B égan Chilli Garlic Polenta with Sour Cgurgette, CagliOt arll(d Parmigiana
Chickpea Curry Peppers, Onions and Qulpoa Vggeta e Cakes Green Bean, Tomato
= . Coconutand Lime Ton with Spiced Tomato » 10 ,
8 Baked Lemon and Ginger Yoghurt omatoes Compote Roasted Red Onion and
g Rice g Pickled Red Cabbage hed Fine Bean Salad
© Poppadom Rice Rosemary and Thyme Crushed Potatoes Roasted New Potatoes
(Voaan) Smashed Av9cado Roast Potatoes Gree{l Veget\ables (Veaan)
T (Vegan) (Vegan) (Vegan) -
. . Slow-cooked Honey Salmon, Prawn, Tomato
~ ;;f;&{%?::}t(: }?Sl?a . Rortn?islc\:lo ChPlclt(etn with 4 Roast Ham with Mustard Homen.lad.e Lasagne and Harissa Gratin with
= ; oaste c(}aw otatoes an Sauce Garlic Claba.ltta Cheese and Herb
g Roast new Potatoes with reens Pickled Red Cabbage Roasted Brpccoh, Fe_nnel Breadcrumbs
8 Garlic and Rosemary Tomato, Cucumber, Red and Cauliflower with New P
e . Rosemary and Thyme ew Potatoes
Green Vegetables (/) Onion and Roquette Salad Shallots and Seeds
Roast Potatoes Green Vegetables
% Chipotle Black Bean and Chipotle Black Bean and
@ Char-grilled Cauliflower Char-grilled Cauliflower Vegetable Burrito Box Vegetable Burrito Box
E Caesar Salad (Vegan) Caesar Salad (Vegan) with Coconut and Mint with Coconut and Mint
o Dressing (egan) Dressing(Vegar)
T S Avocado, Mozzarella and Avocado, Mozzarella and Miso a1:1d Tahini Noodle Miso a1[1d Tahini Noodle
=3 . - . pa Salad with Pan-fried Tofu | Salad with Pan-fried Tofu
&3 Spiced Freekah Salad (/) Spiced Freekah Salad (V) p 3 palialie
(Vegan) (Vegan)
=3 Hot-Smoked Chalk Hot-Smoked Chalk
Pg o Stream Trout with Stream Trout with Grilled Chicken, Avocado Grilled Chicken, Avocado
© Quinoa, Raw Veg and Quinoa, Raw Veg and and Kalamata Olive Salad and Kalamata Olive Salad
& Sesame Dressing Sesame Dressing
- Ginger Loaf Cake with Grapefruitand . Chocolate and Halva
5 - . Pecan and Pear Upside- . .
g Ginger Sauce and Gooseberry Posset with . Brownies with A
a down Cake with Yoghurt Homemade Tiramisu(/)
4] Blackberry Yoghurt Hazelnut, Coffee and Cream V) Pomegranate and Lemon
A (Vegan) Chocolate Shortbread (V) L Cream (/)

You will find a chart with dietary information displayed within the servery area. We operate a kitchen which handles Nuts, Sesame, Shellfish, Eggs etc. Please ask a member of staff if you require allergen
information for your food or if you suffer from a severe allergy. Additionally email hospitality@kellogg.ox.ac.uk if you would like to discuss future visits to the College and your diet.
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Dinner1

Weeks beginning 22 Sep, 13 Oct, 3 Nov, 24 Nov (no dinner on 17 Oct)

Some days will have a themed meal. Please see college website for the themed menus when updated.
GND Night college dinners will have different menus to the one listed below.

Monday Tuesday Wednesday Thursday Friday
g Broccoliand Pea French Lentil Curried Carrot and Wild Tomato, Pepper and Basil Red Lentil and Carrot
3 (Vegan) (Vegan) Rice (Vegan) (Vegan) (Vegan)
Bang-bang Cauliflower
Southern-fried Chick'n Shallot, Hazelnut and Homemade‘ Aub?rgme and with Srlrachaﬁpd Lime Bombay Aubergine and
- Burger il Vegan Feta’ Pizza Sauce, Chips Potato Curr
o g Tomato Tartiflette . . . . y
5 . . Homemade Aubergine and Peas with Olive Oil and .
el Spiced Potato Wedges Baked Tenderstem with Feta Pizza Mint Basmati Rice
& Root Veg Coleslaw Chilli and Shallots lad d Naan Bread
. (Veqan) Green Sala Lemon Wedges,Tartare o)
Vegary b (Vegan) Sauce tvegan
(Vegan)
Squash, Onion Seed and Sal P dp Fish and Chips Slow Cooked Lamb
‘;{ Paneer Burger with Mango almon, Ea.‘ artlt armesan Homemade Salamiand Peas with Olive Oil and Shoulder and Toasted
.g Chutney Yoghurt 1sotto . Chorizo Pizza Mint Coconut Curry
8* Spiced Potato Wedges Bakec! T.enderstem with Green Salad Lemon Wedges Basmati Rice
> Chilli and Shallots
Root Veg Coleslaw (/) Tartare Sauce Naan Bread
E Chipotle Black Bean and Chipotle Black Bean and
/M Char-grilled Cauliflower Char-grilled Cauliflower Vegetable Burrito Box with | Vegetable Burrito Box with
B Caesar Salad (Vegan) Caesar Salad (Vegan) Coconut and Mint Dressing | Coconutand Mint Dressing
© (Vegan) (Vegan)
I ( gany (V (j} an)
T ‘;'4 Avocado, Mozzarella and Avocado, Mozzarella and Miso apd Tahini Noodle Miso ar.ld Tahini Noodle
=3 : . : ) Salad with Pan-fried Tofu Salad with Pan-fried Tofu
S a Spiced Freekah Salad (/) Spiced Freekah Salad (/) mhasalie peislnliet
0 (Vegan) (Vegan)
TR Hot-Smoked Chalk Stream | Hot-Smoked Chalk Stream Grilled Chicken, Avocado Grilled Chicken, Avocado
= 5 Trout with Quinoa, Raw Trout with Quinoa, Raw . .
&3 . : and Kalamata Olive Salad and Kalamata Olive Salad
Veg and Sesame Dressing Veg and Sesame Dressing
£ Vanilla Cheesecake with ' . Coconut Rice Pudding with
@ . Lemon Meringue Chocolate Orange Br_'alded Black Forest Bakewell Tart Toasted Coconut and
a Baked Fruits Lo Monkey Bread with 1)
4] PR Shortbread Slice (' Raspb C ) (V) Homemade Cherry
a (Vegan) aspberry Cream (V) Compote )

You will find a chart with dietary information displayed within the servery area. We operate a kitchen which handles Nuts, Sesame, Shellfish, Eggs etc. Please ask a member of staff if you require allergen
information for your food or if you suffer from a severe allergy. Additionally email hospitality@kellogg.ox.ac.uk if you would like to discuss future visits to the College and your diet.




Weeks beginning 8 Sep, 29 Sep, 20 Oct, 10 Nov, 1 Dec (no lunch on 14 Nov)

Some days will have a themed meal. Please see college website for the themed menus when updated.

Lunch 2

Tuesday Wednesday Thursday
Roasted Tomato and Red .
[« 9
3 Roast Celeriac Soup(Vegan) | Onion Soup with Olive and Potato and Leek (Vegan) Sweet Potg;gacpegonut Dahl Miso, Tof}:viggxegetable
«n Caper Tapenade (Vegan) LR e
Lentil and Sweet Potato Sticky Aubergine, Cashew Porcini Mushroom and Squash and Cauliflower
- Cottage Pie with Onion and Ma Po Tofu and Aubergine and Herb Tarte Tatin Quinoa Meatballs in ! Birvani
g Thyme Gravy Rice Roast New Potatoes Roasted Vegetable Sauce ) y
8 . . ) Mint Yoghurt
2 Green Vegetables Steamed Savoy and Greens Olive Oil Dressed Fine Herb Cous Cous .
o o) ey Homemade Bhaji
(Vegan) (Vegan) Beans Green Vegetables i :
- o ,, ) (Vegan)
(Vegan) (Vegan)
O
O ~ Aubergine, Halloumi and Miso and Gochujang Roast SlogéCogfgccljfaesfhand Slow-cooked Sweet and T dT
) g Harissa Bake Chicken pp Sour Pork una and Tomato
— 2 . Crushed Potatoes . Puttanesca Pasta Bake
O 2, Green Vegetables Rice olive Oil D dFi Rice Pea and Green Bean Salad
U © (v) Steamed Savoy and Greens ve 1Be1;izlssse ne Steamed Green Vegetables
(@) — Mezze Bowl- Rainbow Mezze Bowl- Rainbow
@) § Vegetables, Chickpea Cous- | Vegetables, ChickpeaCous- | CrunchyThai,Cashewand | CrunchyThai, Cashewand
O o Cous, Homemade Hummus Cous, Homemade Hummus Quinoa Salad Quinoa Salad
— -Lt: and Olive Oil and Sesame and Olive Oil and Sesame (Vegan) (Vegan)
(D) 2] Dressing (Vegan) Dressing (Vegan)
B S Marinated Feta Nicoise Marinated Feta Nicoise H?lg)ur.n}llat}d Roasted Fig H?lhour.nlllar}d Roasted Fig
= 5 Style Salad (7' Style Salad (7" Salad with Giant Cous/ FQus Salad with Giant Cous Cous
v M o ‘ and Pomegranate (/) and Pomegranate (/)
b} Smokey Chicken with Smokey Chicken with
Pé‘ n Salmon, Feta and Spinach Salmon, Feta and Spinach Pickled Cabbage, Rice Pickled Cabbage, Rice
o Pasta Pasta Salad, Edamame and Salad, Edamame and
& Cashew and Miso Dressing Cashew and Miso Dressing
a Plum and Almond Clafoutis i i
a Chocolate Mousse Cake MD.CEd Sp1ce and Raspberry Apple and Custard Tray Chocolate and Pecan Cake
a (Veaan) Tarts Slice with Yoghurt Cream . - . )
3 Vegan) V) (V) Bake with Crumble Top (V) with Yoghurt Cream (V)

You will find a chart with dietary information displayed within the servery area. We operate a kitchen which handles Nuts, Sesame, Shellfish, Eggs etc. Please ask a member of staff if you require allergen
information for your food or if you suffer from a severe allergy. Additionally email hospitality@kellogg.ox.ac.uk if you would like to discuss future visits to the College and your diet.




Dinner 2

Weeks beginning 29 Sep, 20 Oct, 10 Nov, 8 Dec

Some days will have a themed meal. Please see college website for the themed menus when updated.
GND Night college dinners will have different menus to the one listed below.

Monday Tuesday Wednesday Thursday Friday
g Roast Celeriac Soup Rqasted T°mf"t° ar}d Red o Sweet Potato Coconut Dahl Miso, Tofu and Vegetable
3 P Onion Soup with Olive and Potato and Leek (Vegan) o P
0 tvegan) Vo) (Vegan) (Vegan)
7 Caper Tapenade (Vegan) B 7
Spaghettiwith Tomato, Spinach, O.nlonrand \ Shallot and R_oot Vegetable b _ ATof
. C r. Olive and Oregano Mushroom Pizza (Vegan) Bourguignonne Aubergine and Tofu Katsu
— Ram-don Noodles with aper, 8 . curr
=) - Sauce Spinach, Mushroom, Mash y
) Smoked Tofu, Black Garlic, Mozzarellaand Onion Pizza | G d Purple Cabb Sticky Rice
2, Leek and Tenderstem Garlic Ciabatta 17) reenand rurple L.abbage
o (o) (V) with Shallots and Toasted Steamed Vegetables
(Vegan) Dressed Salad v ~
P Tomato, Cucumber and Seeds (Vegan)
(Vegan) Roquette Salad (T‘/(?QC{H) {V@ga‘n)
O
8 Mushroom and Merguez Sausage and
. Homemade Cannelloni i Mixed Bean Casserole .
— ‘;‘ Caramelised Goats’ Cheese . e Pepperoni, Tomrflto and Chicken Katsu Curry
®) 5 Gnocchi Garlic Ciabatta Mozzarella Pizza Mash Sticky Rice
B
U & Sun-blushed Tomato and Dressed Salad Tom;ct)o,lf ;5:;2?:; and Gr.eﬁr;;nﬁ Purpl:ei gabbag; Steamed Vegetables
Roquette Salad (V) 1 with Shallots and Toaste
@)) Seeds
(@) ‘ '
@) — Mezze Bowl- Rainbow Mezze Bowl- Rainbow
— p§ Vegetables, Chickpea Cous- | Vegetables, Chickpea Cous- | CrunchyThai,Cashewand | CrunchyThai, Cashewand
(D) o Cous, Homemade Hummus | Cous, Homemade Hummus Quinoa Salad Quinoa Salad
\/ 7‘: and Olive Oiland Sesame and Olive Oil and Sesame (Vegan) (Vegan)
0 Dressing (Vegan) Dressing (Vegan)
T S Marinated Feta Nicoise Marinated Feta Nicoise H? lhoulfnlllar!d Roasted Fig Hfllhour.n}llar}d Roasted Fig
= o Style Salad () Style Salad () Salad with Giant Cous Cous | Salad with Giant Cous Cous
n A o and Pomegranate (/) and Pomegranate (/)
<} Smokey Chicken with Smokey Chicken with
Pc“ o Salmon, Feta and Spinach Salmon, Feta and Spinach Pickled Cabbage, Rice Pickled Cabbage, Rice
© Pasta Pasta Salad, Edamame and Salad, Edamame and
& Cashew and Miso Dressing Cashew and Miso Dressing
= Coffee, Walnut and Miso . . - . Malt Custard Choux Bun Baked White Chocolate and
) y Caramel] Budino . - .
@ Caramel Cake P PIStaChIO'.FIg anc!TI;\}cotta with Chocolate and Almond Ginger Cheesecake with
] (onnm) (V) Meringues (/) ) A
a (Vegan) Sauce (V) Stewed Berries ()

You will find a chart with dietary information displayed within the servery area. We operate a kitchen which handles Nuts, Sesame, Shellfish, Eggs etc. Please ask a member of staff if you require allergen
information for your food or if you suffer from a severe allergy. Additionally email hospitality@kellogg.ox.ac.uk if you would like to discuss future visits to the College and your diet.
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Lunch 3

Monday

Weeks beginning 15 Sep, 6 Oct, 27 Oct, 17 Nov, 8 Dec

Some days will have a themed meal. Please see college website for the themed menus when updated.

Tuesday

Wednesday

Thursday

Friday

g . . , \ Roasted Parsnip, Shallot Mexican Bean and Chipotle Roasted Vegetable and . / )
3 (Vegan) Ny Shae / \ ; (Vegan
8 Thai Pumpkin Soup (Vegan) and Garlic (Vegan) (Vegan) Lentil (Vegan) Tuscan White Bean (Vegan)
Potato, Mushroom, Borlotti . .
and Paprika Goulash Tandoori Cauhﬂc?wer Curry Roasted Ratoutille Pies Creamy Tahiniand Cljif,:‘t%tl:l;\itsg\’; :;:f er (1;
= Wholegrain Rice with LemonRice Tomato and Herb Sauce Aubergine Pasta Bakewith | oot 0and pepper Sauce
9 Herbs and Lemon Green Bean Salad with Roast New Potatoes Spiced Herb Sauce )
& Roasted Broccoli and Pomegranate and p ith Mi Roasted Greens Saute Potatoes
© Tamarind Dressing eas with Mint B Fine Beans
Fennel PR (Vegan) (Vegan) (Veaan)
(Vegan) (Vegan) (Vegan)
Miso, Vegetable and Lentil Turkey Scallopini with Slow-cooked Shin of Beef | ¢
’ ; . . ? . almon and Herb En Croute
~ Lasagne with Mozzarella Lemons, Capers and Roasted Chicken, Wild with Red Wine, Shallots and Sauté Potat
8 and Herbs Parsley Mushroom And Herbs Herbs aute rotatoes
=) Roasted Broccoliand Baked Gnocchi with Crushed potatoes Mascarpone Polenta Roa;::ed :I?rsr;‘::eand
o Fennel Tomatoes, Peppers and Peas with Mint Courgette and Parmesan I.Jp
(V) Mozzarella Salad Fine Beans
i
5 Vegan Pesto and Broccolini | Vegan Pesto and Broccolini Carrot, Cabbage and Carrot, Cabbage and
2 Pasta Pasta Cucumber Crunchy Tofu Cucumber Crunchy Tofu
-?'r: (Vegam} (Vegan}‘ Salad (Vegan) Salad (Vegan)
w0
X
2 Roasted Beetroot, Yoghurt Roasted Beetroot, Yoghurt Roasted Sweet Potatowith | Roasted Sweet Potato with
and Cucumber Salad with and Cucumber Salad with . .
TN ) ) Rice and Beans and Rice and Beans and
o Crumbled Goats’ Cheese Crumbled Goats’ Cheese . .
o o (1) o (1) Marinated Feta Marinated Feta
n and Honey Dressing (/) and Honey Dressing (/)
g= 2 Tuna, Asparagus and White | Tuna, Asparagusand White Curried Chicken, Gralq and Curried Chicken, Gralq and
=35 Roasted Vegetable with Roasted Vegetable with
SR Bean Salad Bean Salad . .
n Lemon Dressing Lemon Dressing
- . . .
5 Sticky Toffee Pudding \f\nth Chocolate Fudge Tart with B:.anana and Cpconut Cake Golden Syrup.and Passion Fruit and Berry
a Toffee Sauce and Vanilla i with Caramelised Coconut Raspberry Tarts with Berry an
) o) RaspberryCream (V) i i Pavlovas (V)
a Ice Cream (VVegarn) Cream (V) Cream (V)

You will find a chart with dietary information displayed within the servery area. We operate a kitchen which handles Nuts, Sesame, Shellfish, Eggs etc. Please ask a member of staff if you require allergen
information for your food or if you suffer from a severe allergy. Additionally email hospitality@kellogg.ox.ac.uk if you would like to discuss future visits to the College and your diet.
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Dinner 3

Weeks beginning 6 Oct, 27 Oct, 17 Nov

Some days will have a themed meal. Please see college website for the themed menus when updated.
GND Night college dinners will have different menus to the onelisted below.

Tuesday

Wednesday

Thursday

n‘ ' . . .
8 Thai Pumpkin Soup (Vegan) Roasted Pa".sr?P' SI}""\M Mexican B‘?:"“? and Chipotle Roasted Veg?t?bl? and Tuscan White Bean (Vegan)
A : and Garlic (Vegan) (Vegan) Lentil (Vegan) 7
Black Bean, Roasted Flat Pizza with Black Olives, Red
. Mushroom and Pepper Peppers, Spinach, Garlic, Sweet and Sour Tofu with Thai Tempah and
= Plant—bas.ed Sausages with Burritos Capers, Chilli, Jalapenos Peppers and Cashews Vegetable Curry
2 Red Onion and Thyme Sweet Potato Fries and finished with Roquette Jasmine Rice Sticky Rice
a Gravy, Mash and Green Smashed Avocado (Veaan) G Vegetabl Sprine Roll
o Vegetables(Vegan Lvegany reenvegetables pring Ko
Salsa As Above with Mozzarella (Vegan) (Vegan)
(Vegan) (v)
Homemade Glamorgan Spi ;
piced Chicken and Pepper ) . . e . .
~ Sausages (Le.ek and Cheese) Burrito Pizza with Black Olives, Stir-fried Sticky Chicken Thai Fish and Prawn Curry
g with Red Onion and Thyme Sweet Potato Fries Anchovies, Capers and and Peppers Stickv Rice
B Gravy, Mash and Green S hed A d Mozzarella finished with Jasmine Rice . y
© Vegetables (V) mas Se ! vocado Roquette and Parmesan Green Vegetables Spring Roll
alsa
- Vegan Pesto and Broccolini | Vegan Pesto and Broccolini Carrot, Cabbage and Carrot, Cabbage and
7‘5 s Pasta Pasta Cucumber Crunchy Tofu Cucumber Crunchy Tofu
v M (Vegan) (Vegan) Salad (vVegan) Salad (Vegan)
X
8 Roasted Beetroot, Yogh},lrt Roasted Beetroot, Yogh}u't Roasted Sweet Potato with Roasted Sweet Potato with
and Cucumber Salad with and Cucumber Salad with . .
o N ) ) Rice and Beans and Rice and Beans and
= Crumbled Goats’ Cheese Crumbled Goats’ Cheese . .
G Nt A Marinated Feta Marinated Feta
0 and Honey Dressing (V) and Honey Dressing (/)
9 o Tuna, Asparagus and White | Tuna, Asparagusand White Curried Chicken, Grain and | Curried Chicken, Grain and
=3 Roasted Vegetable with Roasted Vegetable with
R Bean Salad Bean Salad . .
n Lemon Dressing Lemon Dressing
L . . .
5 Peanut Butter Pie Banana and Coconut Three Coffeeand Brown Sugar Stlcky.Plum and Almond Baked Fudge Pudding with
7] Veaan) Milk Cake (V') Tray Bake with Coffee Tart with Lemon Yoghurt Salted Muscovado Sauce
a \vegan a Mascarpone Cream (/ Cream (V) and Clotted Cream (/)

You will find a chart with dietary information displayed within the servery area. We operate a kitchen which handles Nuts, Sesame, Shellfish, Eggs etc. Please ask a member of staff if you require allergen
information for your food or if you suffer from a severe allergy. Additionally email hospitality@kellogg.ox.ac.uk if you would like to discuss future visits to the College and your diet.




